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Bulletin  available:     Housecleaning  Made  Easier. 


When  I  met  Polly  Perkins  on  the  street  yesterday  she  announced  that  she 
was  out  in  search  of  a  hospital. 

"A  hospital?"  I  said.     "Is  someone  in  your  family  sick?" 

"Yes.   indeed.     The  stove  in  our  kitchen  is  very  sick  and  I'm  out  looking 
for  a  hospital  that  will  care  for  ailing  and  neglected  kitchen  ranges.  I've 
studied  first  aid  and  home  nursing,  "but  I  have  no  idea  how  to  look  after  a 
kitchen  stove  that  seems  to  have  measles,  mumps  and  appendicitis  all  at  once." 

Polly  went  on  to  explain  that  her  family  had  just  rented  the  old  Simmons 
house  up  on  Pine  Street  and  had  moved  in  only  a  week  ago. 

"It's  a  fine  old  house,  Aunt  Sammy,  just  right  for  our  needs  too.  But 
the  kitchen  has  some  disadvantages  and  one  of  them  is  the  stove.  Grease, 
spilled  fr  d  and  dirt  have  accumulated  on  it  as  well  as  plenty  of  rust.  Though 
I  don't  Ijk;  to  say  it,  I  don't  think  Mrs a  Simmons  could  have  been  a  very  good 
housekeeper  if  she  neglected  her  stove  like  that  and  allowed  it  to  get  in  such 
"bad  shape  through  lack  of  care." 

I  suggested  that  that  was  really  not  surprising  after  all,  since  Mrs. 
Simmons  had  ten  children  to  look  after  and  probably  felt  that  caring  for  the 
children  was  more  important  than  caring  for  stoves.     I  had  to  admit,  however, 
that  if  I  had  ten  children  to  cook  for  I  would  want  to  keep  my  stove  in  the 
very  best  condition  just  to  make  the  job  of  cooking  easier  and  to  do  it  more 
efficiently. 

"Please  don't  think  I'm  criticizing  Mrs.  Simmons,  Aunt  Sammy.     I  only  told 
you  the  stove's  present  state  because  I'm  worried  about  what  to  do  now  to  get 
it  back  in  good  working  order.     What  would  ycu  do  with  it?     I'm  sure  you  could 
prescribe  a  treatment  to  help. 11 

"A  dose  of  hot  water  and  soap,  some  soft  clothes,  a  stiff  brush  and  perhar 
a  piece  of  steel  wool  would  be  my  suggestions  for  treatment. 

"Why  I  didn't  suppose  water  could  ever  be  used  on  a  stove.     Won't  it  just 
add  more  rust  to  that  that  is  already  thgre*?" 
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"Of  course,  if  the  stove  is  left  to  stand  wet.    But  you  will  dry  it  off. 
The  hot  water  and  soap  treatment  is  to  remove  the  dirt  and  grease.    There  is 
another  remedy  for  rust." 

Well,  the  upshot  of  our  conversation  was  that  I  finally  went  home  with 
Polly  Perkins  and  we  both  went  to  work  on  that  r^^e.    First  we  scraped  off 
all  the  dirt  in  cracks  and  crannies.     I  found  aiflknife  useful  for  this  job  and 
Polly  used  a  screw  driver.     Then  we  removed  the  grids  and  scrubbed  them  with 
a  brush  in  a  pan  of  hot  suds.     We  applied  the  brush  and  suds  treatment  to  all 
the  metal  parts  of  the  stove  that  were  dirty,     Sough  spots  we  rubbed  down  with 
fine  steel  wool.     It  wasn't  long  before  that  stove  began  to  look  much  happier 
and  much  more  respectable. 

The  medicine  for  rust  is  light  lubricating  oil  or  stove  oil,  which  can  be 
purchased  at  a  hardware  or  department  store.     The  oil  can  be  applied  when  the 
stove  is  cold  or,  on  a  coal  or  wood  range,  when  the  fire  is  very  low.    Hub  it 
on  with  a  soft  piece  of  cloth  and  polish  with  a  dry  cloth  or  brush. 

What  about  blacking?    Well,  Polly,  some  housekeepers  still  use  stove  black- 
ing but  most  of  them  find  oil  a  cleaner  material  to  use.     Stove  blacking  is 
so  likely  to  soil  aprons,  holders  and  towels  and  to  blacken  the  bottoms  of 
kettles.     Even  a  badly  rusted  range  may  in  time  be  restored  by  frequent  clean- 
ing with  oils 

A  word  of  caution  about  oil.    Use  very  small  amounts  and  rue  it  off 
thoroughly  or  it  will  smoke  and  make  an  unpleasant  odor  in  the  kitchen.  The 
oven  lining  on  Polly's  stove  was  also  rusted  so  we  brushed  it  out  thoroughly 
with  a  dry  stiff  brush  and  then  applied  oil. 

To  save  heat  and  fuel  coal  and  wood  ranges  should  be  cleaned  often  and 
thoroughly,     Every  day  the  ashes  should  be  removed;  every  week  the  soot 
should  be  brushed  from  the  bottom  of  the  lidso     Then  there  are  the  flues  to 
be  cleaned  regularly,  especially  those  under  and  on  top  of  the  oven.  Unless 
these  are  kept  clean  and  open,  the  hot  air  cannot  circulate  through  them 
and  heat  the  oven  properly. 

Polly  says — and  she  is  certainly  right — that  she  believes  ranges  repay 
regular  daily  care  with  longer  and  better  service.     That  means  any  range — 
new  or  old — and  any  kind,     If  you  own  a  handsome  modern  enameled  gas  or 
electric  range,  you  can  keep  it  in  condition  much  more  easily  if  you  wipe  it 
off  each  day  with  a  cloth  -./rung  out  of  clear  water  or  a  very  light  suds.  To 
remove  stain  use  a  little  fine  scouring  powder.     3e  sure  never  to  use  water  on 
the  range  when  it  is  hot,  however.     The  enameled  finish  is  much  like  glass 
and  may  crack  when  exposed  to  extremes  in  temper  a.  ture  suddenly.     When  the 
potatoes  boil  over  on  top  of  the  stove  or  when  the  cherry  pie  leaks  in  the 
oven,  remove  the  spilled  material  at  once.     If  it  is  allowed  to  bake  on  it 
is  very  difficult  to  get  off  and  may  leave  a  stain. 

A  daily  brushing  or  a  rub-down  with  cloth  or  soft  paper  each  day  is 
good  for  any  stove.  Paper  towels  or  old  newspapers  are  convenient  kinds 
of  paper  to  have  on  hand  for  the  purpose. 


While  I'm  on  the  subject  I  might  as  well  say  a  word  or  two  in  particular 
about  the  gas  range<>     If  the  burners  become  clogged,  they  should  be  taken  out, 
brushed,  placed  in  a  large  pan  and  boiled  in  water  to  which  washing  soda  has 
been  added  in  the  proportion  of  one-half  pound  to  a  gallon.     Then  rinse  them, 
brush,  wipe  them  with  paper  or  cotton  waste  and  fit  them  right  back  on  the  stov 
Then  light  the  gas  r>nd  dry  them  out  thoroughly.     A  long  slender  nail  is  a  good 
utensil  for  poking  into  noles  in  the  burners  that  are  clogged  up.     The  tray 
under  the  burners  should  be  removed  and  washed  frequently. 

In  many  ways  caring  for  an  oil  stove  is  like  caring  for  a  kerosene  lamp. 
Be  sure  that  the  stove  is  set  quite  level  on  the  floor  so  that  the  fleme  will 
burn  the  wicks  evenly.     Then  clean  those  wicks  regular* ly.     If  you  use  scissors, 
be  sure  to  cut  off  the  charred  edge  carefully  and  evenly.     Or  you  can  use  your 
finger.     Just  wrap  a  piece  of  tissue  paper  around  your  first  finger  and  trim 
off  the  charred  wick  by  patting.     For  the  wickless  type  of  oil  range  remove  the 
chimney  and  brush  off  the  burners  and  a.sbestos  collar. 

More  details  a.bout  cleaning  stoves  are  to  be  found  in  the  bulletin  called 
"Housecleaning  Made  Easier".     That  useful  booklet  also  has  a  lot  to  say  about 
cleaning  refrigerators  and  keeping  the  kitchen  plumbing  in  good  shape.     So  why 
should  I  say  any  more  on  the  subject? 

Tomorr-^'  we'll  chat  about  Valentine  parties.     The  menu  specialist  h^s 
planned  several  delightful  menus  that  you  can  use  either  for  afternoon  teas  or 
evening  parties*     And  there  are  some  recipes  to  go  with  them.     Next  week  I 
have  another  treat  in  store  for  you  —  a  very  special  Washington's  birthday 
dinner  menu.     I'll  give  that  menu  just  one  week  from  today.,  on  Friday. 


